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A dessert prepared by Hong Kong's Culinary Team

An appetiser and a dessert prepared by Hong
Kong's Culinary Team

成功之道

Winning

Hong Kong's Culinary Team

WAYS

HONG KONG’S CULINARY TEAM HAS ENJOYED
A PERIOD OF STRIKING SUCCESSES.
SUMMER CAO REPORTS ON WHY THE CITY’S
COMPETITIVE CHEFS ARE SUDDENLY HITTING
THE HIGH NOTES ON THE WORLD STAGE.

H

ong Kong’s Culinary Team is a relatively new arrival at
international competitions. For a long time the city didn’t have a
squad of competitive chefs that were able to represent the region’s
status as Asia’s culinary capital.
Many local diners prefer to go to fine food restaurants that boast
foreign chefs and international restaurants use foreign names to
entice customers. Even so, it is the local chefs who do most of the
work, but they are not recognized and often don’t realise how
important their contributions are.
However, this bias against local chefs and preference for foreign
ones, which is deeply rooted in the mindset of Hong Kong’s
epicureans, might soon disappear. In the past two years, Hong
Kong’s Culinary Team has taken some of the world’s most
prestigious culinary prizes, surprising fans and critics alike. Culinary
teams from Hong Kong have gone abroad to compete with foreign
chefs for many years, but they have never had the recognition and
achievements that they have today.
In 2013 the Hong Kong team, organized by the Hong Kong
Chefs Association (HKCA) was crowned World Champion at the
Salon Culinaire Mondial in Basel, and in April 2014 they won the
renowned Battle for the Lion competition, held at the Food &
Hotel Asia Culinary Challenge in Singapore.
Most of the winning team’s members are alumni of the

香港廚師代表隊取得驕人成績，並在國際廚藝舞台上大放異
彩，他們的成功之道究竟是怎樣的呢？文／曹晟
香港廚師代表隊雖然是一支非常年輕的團隊，但在各類國際
烹飪賽事中卻已經嶄露頭角，給大家留下了深刻印象。香港享有
亞洲美食之都的美譽，而去年香港廚師代表隊的傑出表現，更為
這座城市錦上添花，使其成為名副其實的美食天堂。
在香港，許多本地食客均喜歡光顧由外國廚師掌勺的西餐
廳，不少國際餐廳亦喜歡起用外國大廚來吸引顧客。事實上，在
背後辛勤工作的大部分是本地廚師，他們大多任勞任怨、默默奉
獻，更擁有高超廚藝，卻較少為人所知。
值得慶幸的是，這種情況很快便會消失。在過去兩年中，香
港廚師代表隊披荊斬棘，奪得多個世界頂級烹飪大獎，讓一眾食
客和食評家歎為觀止，亦對本地廚師的超凡廚藝水準有了更深刻
的認識。
2013年，由香港廚師協會成立的廚師代表隊在瑞士巴塞爾舉
行的Salon Culinaire Mondial國際殿堂級廚藝大賽中，奪得世界冠
軍頭銜。去年4月，該隊在新加坡舉行的「FHA 2014 國際烹飪挑
戰賽」的Battle for the Lion中，再次技壓全場、勇奪冠軍。
香港廚師代表隊的大部分成員都畢業於旅遊服務業培訓發展
中心（HITDC）。
這個多次榮獲世界大獎的團隊歡迎任何本地廚師加入，但沒
有邀請頂級大廚坐鎮；因為參加烹飪比賽需要耗費大量時間和精
力，大廚們通常無法做到。

Hospitality Industry Training and Development Centre (HITDC).
Hong Kong’s Culinary Team welcomes any local chefs who want
to join. When the team was first established it didn’t approach
top-tier chefs because participating in culinary competitions needs
a level of dedication that high-ranking chefs often cannot afford.
However, the absence of a formal selection process doesn’t mean
that everybody is able to be part of the team, nor does it imply that
there is no requirement for excellence. The team is primarily based
on a self-selection procedure in which candidates decide for
themselves if they have what it takes to be a winner. Everybody has
to undergo a difficult process and most of them quit.
For the past three years, members of the team have had almost no
free time because they have to practice every week, on their own
and with their colleagues. Their regular meetings often last late into
the night. Despite their tough schedules all team members are
expected to perform at their peak. Complaints about the negative
impact of the competition preparation on home or professional
life are not tolerated because, according to HKCA philosophy,
the team members are fighting for the future of Hong Kong’s
culinary industry.
Hong Kong’s food and beverage industry has a shortage of
first-class human resources. In order to defend Hong Kong’s claim
to be Asia’s culinary capital, the profession of chef needs to be
respected throughout the city. If chefs win contests, so the theory
goes, they will have greater self-respect and that will help bring new
blood to the industry. A culinary team that consists of chefs who
sometimes lack experience - but never passion - is a sound base
on which a more prosperous culinary industry can thrive.
This is not an easy approach. It sometimes requires the team
to put winning to one side, in order to give dedicated chefs with
different experience sets a chance to try their hand at
international challenges.
However, this doesn’t mean that the world-class skills possessed
by some of the experienced team members go unheeded. On the
contrary, they are part of a sustainable system in which
experienced chefs serve as coaches and pass on their skills to the
younger generation.
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The team that competed at the Battle for The Lion last year
consisted of junior and experienced chefs. Ryan Lai from the Hyatt
Regency Hotel in Hong Kong had only two years of culinary
experience, and had never been asked to make dishes for customers
despite being employed as a pastry chef. With the team, he was
able to make a three-course meal and won a medal. After winning
the Battle for The Lion, people had more faith in him and he was
asked to cook for customers.
The success of Hong Kong's Culinary Team has no doubt raised
the city’s profile and enhanced its reputation as a capital of culinary
talents. With the status of Hong Kong chefs on the rise, there is
increased recognition from the public of the high professional
standards of local chefs and their passion to succeed. It seems the
main requirement is their determination. And that’s not just a
requirement for being a part of a winning team, but also a requisite
for becoming a renowed chef.

Hong Kong’s food and beverage
industry has a shortage of first-class
human resources.

雖然沒有嚴格的篩選程序，但這卻並不意味著任何人都可以
成為團隊的一員，更不代表他們對成員的廚藝水平和比賽態度毫
無要求。相反，每位成員都需要經歷一個自我篩選的過程，缺乏
足夠決心和毅力的廚師大多會在中途退出。這個自我篩選的過程
十分艱難，只有少數人能夠堅持到最後。
在過去三年間，香港廚師協會的廚師代表團成員每週都要集
體訓練，經常開會討論直至深夜，在私下亦要獨自練習，幾乎沒
有任何閒暇時間。除此之外，每位成員更要時刻保持最佳狀態，
即使賽事的準備過程再緊張，對家庭生活和日常工作造成的壓力
再大，亦不能抱怨，因為根據香港廚師協會的理念，他們不僅是
為自己而戰、為榮譽而戰，更是為了香港廚藝界的未來而奮鬥。
要讓亞洲美食之都的美譽變得名副其實，香港就必須讓廚師
成為一個受人尊敬的職業，而贏取國際獎項不失為讓廚師增強自
信的有力途徑，並能幫助飲食業吸納優秀人才。於是，秉著這樣
的信念與理想，香港廚師協會組建了這支廚師代表團，其中的一
些成員也許經驗不足，但他們無不對廚藝事業充滿熱誠，並樂於
為香港飲食業的繁榮發展貢獻自己的一份力量。
以對廚藝事業的熱誠，而非高超的廚藝技能來作為招收成員
的標準需要很大的勇氣。有些時候，團隊需要把勝負心置諸度
外，這樣才能讓所有醉心廚藝的廚師都有機會參加國際大賽。

HITDC alumni from the Hong Kong Culinary Team that won first
place in the Salon Culinaire Mondial 2013 and International Young
Chef Challenge 2013

From far left: A main course with salmon prepared by
Hong Kong's Culinary Team; sorbets created by Hong
Kong's Culinary Team; a special hamburger dish made by
Hong Kong's Culinary Team

不過，這並不意味著團隊便不再重視廚師的廚藝水準。相
反，為了讓年輕團員能夠不斷進步，團隊會邀請那些經驗豐富的
大廚作為教練。作為隊伍的一分子，他們雖然毋需參賽，但會把
自己的技能傳授給年輕一代。
在4月份出賽Battle for the Lion的香港代表隊成員中，一些廚
師資歷較深、擁有精湛的廚藝，一些則剛剛入行不久。其中，來
自香港沙田凱悅酒店的年輕糕點廚師黎錦超剛剛入行兩年，在比
賽之前，由於資歷尚淺，他從未試過為顧客製作任何甜點。在比
賽過程中，他與團隊合作完成了一份三道菜的大餐，並藉此榮獲
獎章，幫助香港代表團贏得了Battle for the Lion的總冠軍。自此
之後，他就獲得了凱悅酒店的信任，開始為顧客製作甜點。
香港廚師代表隊的傲人成績無疑為這座美食天堂錦上添花，
令香港成為了不折不扣的廚藝人才之都。本地廚師在香港的社會
地位不斷提高，其高超的廚藝水準和追求成功的不竭熱忱，亦日
益獲得公眾的廣泛認可。而這些廚師能否成功，最主要取決於他
們的決心。事實上，決心不僅是成為必勝團隊一分子的必要條
件，更是成為一名優秀廚師的關鍵。
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